BUSINESS LUNCH

Tuesday, September 15th, 2026

Two-Course AED 175 / Three-Course AED 195 “Excluding Beverages”

STARTER

ZUPPA DEL GIORNO
Chef's daily soup

CARPACCIO DI BRANZINO, PESCHE, GINGER LEMON DRESSING, OLIO ALLE ERBE
Seabass carpaccio, peach, ginger and lemon dressing, herbs oil

INSALATA DI RAPA ROSSE MARINATE, STRACCIATELLA, NOCI CARAMELLATE
Marinated beetroot, stracciatella cheese, caramelized walnuts

MAIN COURSE

TAGLIATELLE AL LIMONE E FRUTTI DI MARE
House-made lemon tagliatelle pasta, sea food

DENTICE ALLA GRIGLIA, CICORIA SALTATA, CREMA DI ZUCCA
Grilled red snapper, sauteed chicory, pumpkin cream

STRACCETTI ALLA PIZZAIOLA, VEGETALI DI STAGIONE
Beef strips “Pizzaiola style”, cappers, fomato sauce, oregano, seasoned vegetables

; Milano Burger
| Wagyu beef, plum tomato, arugula, |
provolone cheese, Milano dressing .

DESSERT

PANNACOTTA ALLE ROSE E LAMPONE, BISCOTTO ALLE MANDORLE, SORBETTO AL MIRTILLO ROSSO
Raspberry and rose panna cotta, almond crumble, cranberry sorbet

SELEZIONE DI GELATI FATTI IN CASA, LINGUE DI GATTO
Selection of home-made gelato, lingue di gatto biscuits

Abu Dhabi Washington, D.C.

All prices are in UAE Dirhams and are inclusive of applicable service charges and taxes



